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UNCLE SKM
WASHINGTON. March 2 -- Uncle

Sam, having laid down u rule as to'
what la mincemeat, hag now tackled
the Welsh rabbit. Secretary of Agri-

culture Wtltou ha iMued a bulletin
In which he gives a recipe for a rabbh
that let warranted to cure lnsomnli.
and produce the pleasantest dreams.
Here Is the Welsh rabbit recommend-
ed by the United State Government:

One tableapoonful of butter, one
teaspoonful of corn starch, one-hal- f

cupful of milk, of
oheeee, cut into small pieces, one-ha- lf

teaspoonful each of salt and mustard
and a speck of cayenne pepper.

Mr. Wilson says that you should
cook the cornstarch and the butter,
then add tho milk gradually and cook
for two minutes, and after that add
the cheese and stir until It is melted.

"Season and serve on crackers or
bread, toasted on one side, the rabbi
being poured over the uutoasted side,"
Bays the Secretary of Agriculture.

Tho coat of this rabbit, as certified
by tho United States Government, is
just thirteen cents and its food valuo
Is equivalent to three-quarter- s of f

pound of beef. A man who can get
away with a good big sirloin steak
ought presumably therefore to be able
to demolish one of these rabbits ir
toto, but Uncle Jim Wilson leaves
that to the public's discretion.

There Isn't anything in the Depart-

ment's pamphlet to Indicate that beer
on the side Is indispensable, as some
rabbit fiends contend.

This recipe for a Welsh rabbit Is
only part of the campaign that the
Department of Agrlculturo is making
to popularize cheese in this country
and to convince people that it ought
to bo eaten, as a substitute for meat
The Department has been carrying on
experiments for a year or more with
human subjects to And out just what
the effect of cheese is on tho digestive
tract. After these experiments Secre-
tary Wilson and his scientists ave'
that chceso Is good to eat in large
quantities and that if properly prepar-
ed 1 does not cause any physiological
disturbances.

"It may easily," says the bulletin,
"be introduced into tho bill of faro in
Buch qutntities as to serve as a cheap
source of nitrogenous food."

PREPARING CHEAPER

By Christine Terhune Herrlck.
Do any of you belong to tho com-

pany of .housekeepers who think good
meat must always be a oliolco cut?
Let mo toll you of a little experience
of mine the other day.

I bought a knuckle of veal for soup.
It cost only ton ments and It did not
havo very much meat on It But thero
happened to be only three people for
lunch that day. I put the meat over
the fire In enough cold water to cover
it with a half onion, sliced, a bay leaf,

'a stalk of celery and some parsley,
put tho top on the pot and simmered
it steadily for two hours. Then I took
out tho knuckle, cut the meat from

. the bones, thickened a cup of tho
broth with a little butter and flour,
stirred into It a tablespoonful of minc-
ed parsley, seasoned it with salt and
pepper, poured it over the meat in

, a hot dish and had as savory a lunch-
eon mcat as anyone need wish to eat.
Tho rest of tho liquor was put aside
for soup.

I havo told you this at length be-

cause it shows what can bo done with
a knuckle of veal, which Is often
bought for soup . and then thrown'
aside, when tho stock. Is made. Hero
is another dish I made from my soup
meat. This time it was tho meat
which camo with part of a shin of
beof cost flfteon conts.

Savory Beef Stew.
Put your shin of beef over the fire

In tho usual amount of cold water you
would use when making soup from it
and with It have tho regular bouquet
of soup herbs, onion, carrot, a turnip,

'sliced, a stalk of celery, a few sprigs
of parsley and perhaps an allsplco and

' a couple of cloves, and lot all simmer
for threo hours. Tuko from tho fire
and Ieavo tho moat to get cold In the
stock. Tho noxt morning take th'

'bones out and cut off tho meat, divid-

ing it into neat pieces with a sharp
knife. Don't chop or grind it. Heat
a cupful of the stock, season it well
with salt and pepper and, If it is lack-

ing in zest add a little onion juice,
nnd a tablespoonful of sweet marjo-
ram, thymo nnd Summer savory, minc-

ed. For myself, I always put ln tho
herbs, evon If I find tho onion julco
Is not needed. Let the gravy simmer
for fifteen minutes ntter you havo
made thoso additions, then lay the
moat In It and leave this to stand at
tho side of tho Are, heating through
very slowly, for halt an hour. Movo

"
It forward, thicken tho gravy with
a littlo browned flour, and popper and
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THE CUT

The Department uf Agriculture has I

disco veied the beneficent effect of

ohM upon the human system by
feeding Urge quantities of cheese to
subjects who were cased In the ox- -

periniental stations. Somo of these
subjects who feasted on cheese for
considerable periods were students at
Wesleyan University in Connecticut,
where the Government had an exprl-me-

station.
The Wesloyan students cultivated a

hankering for cheese and many of
thorn cried for more, even aftor hav-
ing been fed on it daily for a week or
more. Now and then the Wosleyan
students were treated to a little char-
coal on tho sldo. One man under the
observation of the Department lived
on cheese and bread, with an occasion-
al piece of fruit, for months and ex
perienced no 111 effect.

"In tho large numbor of oxpori-ments,- "

says tho bulletin, "young mo-I-

good health were fed on a diet con
sisting of bread and fruit, combined
with American factory cheese, which
was made with different stniros of
ripening. The 'results showed that
over ninety per cent of the nitrogen
ous materials of the cheese was di-

gested, that Is, retained In the body,
and nearly ninety per cent of tho
energy it supplied was available.

"In other words, chceso compares
favorably with other foods in thor-
oughness of digestion, that is, in tho
pcrceutago finally digested. Futhor-mor-

it did not cause any physiolo-
gical disturbances."

The. fault that Secretary Wilson and
his investigators, Dr. C. P. Langwor-th- y

and" Caroline L. Hunt, find with
tho American people is that they use
choeso chiefly as flavoring. It ought
to bo used, in their opinion, more
commonly as a substitute for meat

They acknowledge, however, that it
has a more pronounced flavor than
meat, and that thero is always likely
to bo at least ono member of the
family who does not relish cheese in
quantaties. . They predict, neverthe-
less, that cheese will become more
popular and that housekeepers will
learn to arrange bills of faro in which
cheeso plays a more scientific and at-

tractive part. It is for the purpose
of promoting an appetite for cheese

salt and two tablespoonfuls of Wor-

cestershire sauce, and boll up onco
before sending to table.

This Is as" appetizing a stew as I
know and seldom falls to achieve pop
ularity if properly made. Of cour3o
you can buy fresh meat for it, but
that from soup stock answers quite
as well. I know it is the custom ti
say that all the good has been cooked
out of tho meat into the soup and if
you used tho meat alone it would bo
tasteless. But when you put with it
some of tho stock in which it was
cooked (and season this properly) you
get the juice of tho meat as well as
the fiber and it is as nutritious as any
boiled meat could be.

Pork Pie.
For this you may buy tho cheaper

portions of pork, so long as 'they are
not too fat. Or if you have had a roast
of pork the left-over- s from this will
answer. If the former are used, cut
tho meat Into cubes, cover with a
cupful of cold water and stew gently
an hour, or until the meat is tender.
Set it aside to get cold, remove tho
fat from the top and put away for
frying. Arrange a layer of the pork
in the bottom of a bakc-dls- b, sprinkle
isalt and popper on it and place over it
a layer of tart apples, which havo
been peeled, cored and sliced. Strew
on this a littlo sugar and a pinch of
mnco and dot with a few bits of but-

ter. Repeat tho alternate layers of
meat and apples until the dish is full,
making applej tho top layer. Pour
over all the cupful of gravy, which
should have been woll seasoned and
thickened a triflo with a teaspoonful
of browned flour, and put on top 'a
crust, as described in tho preceding
recipe. This plo should bako nearer
threo-qunrter- s of an hour than half,
and tho ovon should bo rather slow.
It is very good, especially for cold
weather.

If you uso cold roast pork follow
tho same process and have a cupful of
gravy saved from tho roast or made
from tho trimmings.

Lamb Brunswick Stew.
Buy a neck or breast ot lamb or

any other part sultablo for stowing.
The cheap cuts answer tho purpose
qulto as well as tho costlier portions.
Put tho meat over the firo with an
onion and a quart of cold water to
two pounds ot tho moat and slmmor
until tender. Set It asldo to cool and
remove tho fat which rises to tho
top, Add then throe largo potatoes,
parboiled and sliced, two cups of can- -

ned corn, drained from tho liquor (in
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TACKLES THE WELSH RHBBIT
and Instructing American housewives
in its preparation for the table that
the Department of Agrlculturo has
issued its bulletin giving the Welsh
rabbit and other recipes.

lleforo setting forth tho recipes i' n
detail, Uncle Jim Wilson and his spe-

cialists give a few geuornl hints on
the cheeso diet. Thoy recommend
that in planning monus of which a.

oheoee dish is the chief feature house-
keepers should take pnlns to supply
also crisp, watery vegetables, such is
watercress, celery, lettuce, served
with a droesing or with salt alone, or
simple fruit salad. They recommend
also that cheeso should be served wit
harder kinds of broad, crusty rolls or
biscuit, zwieback, toast, pulled bread
or crackers, or with some of tho many
crisp ready to cat coroal breakfast
foods, nrittlo cookies are good with
cheese too.

Tho Department's bulletin gives tho
following sample bills of faro in which
cheeso dishes are the chief source of
protein and fat supply or in which
they appear as substitutes for moat:

Macaroni and cheese.
Raisin bread or date bread.

Orange and water cress salad.
Baked apples. Sugar cookies.

Cocoa.

Cheeso fondue.
Toast, Zwieback, or thin and crisp

baking powder biscuit.
Celery.

Potatoes, baked, 'boiled, or fried in
deep fat

Peas, or some other fresh vegetables.
Coffee.

Fruit salad with crisp cookies or mer
ingues.

Clear soup.
Baked eggs with cheeso or Boston

toast.
Baked potatoes.
Lcttuco salad.

A . weet jelly, crab apple or quince for
example, or a preserve.

Rye bread.
Orange or banana shortcake.

Tea.
Tho bulletin gives a long list of re-

cipes of cheese dishes that can bo
used as substitutes for meat The ex-

perts give, for instance, thirty reel

S OF MEATS

Summer uso the fresh green corn,
cut from tho cob), a cupful of lima,
beans, fresh, canned, or dried, and
soaked, nnd let the meat, stock and
vegetables cook together for fifteen
minutes. Then put in the solid con-

tents of a can of tomatoes, a teaspoon-
ful of sugar, two tcaspoonfuls of salt,
a small onion, minced, a tablespoonful
of chopped 'parsley, a saltspOonful of
pepper and stew fifteen minutes more.
Add two tablespoonfuls of flour, rub-

bed smooth with the same amount o
butter, stir ntll this is melted and
blended with the gravy. It is very
good.

UNCLE SAM'S COOK

BOOK ON CHEESE
Secretary Wilson has just added an

other bulletin to the list of nutrition
publications, or "cook books
issued by tho department and widely
distributed. Tho latest one is on
"Cheeso and Its Economical Uses in
tho Diet" (Farmers' Bulletin No
4S7). Sinco cheeso Is one of tho Im-

portant agricultural products of the
United States and a foodstuff used In
larger or smaller quantities In nearly
every American home, Secretary Wll
son caused a study to bo mado and
has published tho results of thorela- -

tlve nutritive valuo of cheese and the'

tho table. Although cheese Is so
greatly liked, there has been a wide-
spread belief that is not easily di-

gested and that it is tho cause or
physlologlcal disturbances. Nolthorl
of thcso popular beliefs substan-
tiated tho results of the extended
scries of digestion experiments under
taken and just completed by the do.
partment Indeed, cheeso was found
to very thoroughly digested and
easy of digestion as a comparable
amount of meat Supplementing the
experiments as to the nutritive value
of cheeso, many tests have been made
in preparing cheeso for the table, the
purpose being to suggest dishes and
combinations of such a character that
cheese might roplaco other nitrogen- -

ous material and fat when desirable.
( Tho buneUn discusses cheeso making,
enumerates tho more common kinds
of cheese used In American homes,
gives a few samplo hills of faro In
which cheoso dishes nro substituted
for meat, tolls how to make home-
made chooses, and gives forty.ono rec-

ipes for cheese dishes and cheeso
sauces, which aro certain to provo
very attractive to American house-
wives.

Mcat is a wholesome staplo food

ing foV' dishes which will provide
much tho same kind and amount of
nutrltlvo material as tho ordinary
tnont dlshoa lined at dinner. In several
casos, so tho bullotin says, thero is

rcsomblanco In appearnncc and fla-

vor to common meat dlshoe, which,
in tho opinion of Secretary Wilson,
would doubtless be a point in their
favor in many families.

The bullotin givos several recipes
for cheoso fondue. Hero aro a couple
of thorn:

Ono and one-thir- cupfuls of soft,
stale bread crumbs, six ounces o
cheeso (ono and one-hal- f cupfuls of
cheese or ono and one-thir- d cupfuls of
cheeso grated fine or cut into small
pieces), four eggs, one cupful of hot
water, one-hal- f tenspoonful of salt.
Mix tho water, bread crumbs, salt and
cheese; add the yolks thoroughly
beaton; into this mixture cut and fold
the whitos of eggs beaten until stiff.
Pour into a buttered baking dish and
cook thirty minutes In a moderate
oven. Servo at once. Tho food value
of this dish, made with tho above
quantities, is almost exactly the same
as that of a pound of bcot of average
composition and a pound of potatoes'
combined. Estimated cost eighteen
cents.

One and one-thir- d cupfuls of hot
milk, one and one-thir- d cupfuls of soft,
stale bread crumbs, ono tablespoon-fu- l

of butter, four eggs, one-thir- d of
a pound of cheeso (ono and one-thir- d

cupfuls of grated cheeso or one cupful
of cheese cut into small pieces), one-ha- lf

tenspoonful of salt. Prepare as
in previous recipe. The protein valuo
of this dish is equal to that of ono
and one-thir- d pounds of potato and
beef, the fuel value, however, being
much In excess of these. Calculated
cost twenty-tw- o cents.

Tho bulletin gets the following reci-

pe for corn and cheese souffle:
Ofao tablespoonful of gutter, ono

tablespoonful of chopped green pep-

per, one-quart- cupful of flour, two
cupfuls of milk, one cupful of chopped
corn, ono cupful of grated cheese,
three eggs and one-ha- lf teaspoonful
of salt. Melt tho butter and cook tho
pepper thoroughly in it; make a sauce
out of tho flour, yolk and seasoning;
cut and fold in tho whites, beating
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iby Barba
Some Hel'ps For Housekeepers. ,

a certain woman nau used a gas
range for all her cooking for some
years. But she never thought to slip
'a newspaper over tho drip-pa- n under
tho burners until a friend told her to
do so. She had carefully scrubbed,
this drip-pa- n every .morning, for food
will boil over or get spilled, and the
drip-pp.- n always seemed to bo dirty.'
Now sho simply slips tho newspaper
out and hurra it And sho doesn't
need to scrub tho pan oftener than
once a week, sometimes not even then,

vWfl!!ft

unless or
paper, and when

Newspapers aro very useful is warm, and be

wavs in Which mnv l,n nrnnnrn,! fnrlui' luu" WUSUHlg Will easier.

Is
by

he

anyway about a kltcchon. If you cook
with a firo that smuts, you will rub

bottom of pan'or pot with pa-

per, nearly all tho smut can be rub-

bed off. And this is much easier than
washing off, and having pan and
dishcloth black.

If greasy pans and are wiped out
with plocea ot newspaper beforo wash- -

Soft muslin covers thEt can bo
quickly fastened over brooms or long
handled brushes, for wiping up hard
wood floors, or cleaning walls cur- -

tais aro time-saver- If these aro
made they can ho fastened quickly
and securely, they aro more economi-
cal of time, in tho long run, than is
tho piece of, old cloth that is tied on

lover tho broom or brubii Haphazard.
This is continually coming off, and
not being made to fit, doesn't half do
Its work. If tho covor that used

which wo all like, yot most house-
keepers at one time or another are
interested to know about foods which
will tako tho plnco of meat. CheeBO

naturally suggests Itself for such uses
since resembles mcat ln food value
and Is a savory food. Experiment and
experience havo shown that it can be
thus used that tho dally fare may
meet all demands regards tho
nourishment it supplies und at tho
same tlmo be economical. This mat.
ter Is taken up in tho bulletin and
suggestions mado which should help
tho housewife in planning her meals.

Tho bulletin may bo obtained upon
application to tho secretary of agrl
culture.

stlllly; turn Into a buttered bolting
dish and Imko In a moderate oven
thirty minutes.

The bulletin givos this reclpo for a
tomato rabbit:

Two tnblospoonfuls of buttor, two
tnhlospooufuls of flour, threo-quartor- s

cupful of stewed nnd strained toma-
toes, one-eight- toaspoonful of soda,
one pound of choose Two oggs slightly
beaton, salt, mustard, cnyonno popper.
Cook tho butter and tho Hour together
add tho milk, and as soon as the mix-

ture thickens add tomatoes and soda.
Then add cheese, eggs and seasoning.
Serve on toasted whole wheat or Gra-

ham broad.
Thero are also recipes for baked

rlco and cheeso, baked crackers and
cheese, cheoso rolls nnd Boston roast
Tho Boston roast is mado of one'
pound can of kidney beans, n half a
pound of grated choose, bread crumbs
and salt. The beans aro mashed or
put through a mcat grinder, thon the
cheeso and sufficient bread crumbs j

aro added to make tho mixture stiff j

enough to bo formed Into a roll; tho las
concoction is then baked in a moder-'doe- s

ate oven and basted occasionally with
buttor and water. It is finally Berved
with tomato sauce and may bo flavor-
ed with onions, chopped and cooked
in butter.

Tho Government' bulletin also gives
recipes for a pimlento and chceso
roast and a nut and chceso roast.

Somo folks may be surprised to
out that cheese and spinach aro good
when rolled together. Take two quarts
of spinach and cook in water for
ten minutes; take a cupful of grated
chceso and add tho cheese and eggs

to

and bread to the spinach Bhould be mlld ,n flavor an(1 BoIt ln
tho drained and Tho of cheese

mixture is cooked a use(1 bo a more pro-hakln-g

dish. nounced flavor Is desired.
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Thero are a lot of dishes made of
eggs and cheese, including creamed
cheese and eggs, eggs with baked
cheese, scrambled eggs with cheese,
and Swiss eggs.

Threo or four recipes are given for
chceso omelet, and then comes what
may appear to tho laymen to ho a
somewhat startling and
that is tho serving of on break- -

food. Of this latter dish the bul-- .

letin says:

ome
Tal ks

for wiplng up the floor is dipped ln
Kerosene oil and thoroughly wrung
out, It takes up the dust better and
makes the floors 'look brighter.

If potatoes aro boiled before frying,
boil with tho jackets on. After
boiling, tho jackets can bo taken off
with lesB waste and more quickly than
can the potatoes bo peeled beforo
boiling.

f you will rub the gas-rang- e while
it is hot with a piece of soft cloth or
old newspaper, tho range will always
be clean. Keen handy a rag that will

bright and clean, and only need a
general overhauling now and then. For
th!s general overhauling, wipe off the
greaso and dirt with a cloth that has
been dipped in a paraffin oil, and clean
out the holes in the burners with a
hatpin or somo such instrument

You can save somo of tho labor of
ironing by placing the sheets folded
on your ironing board, and ironing

plain things on them. The
hems of the sheets need ironing
but the rest of tho sheet has been
ironed by proxy.

If tho housekeeper who wants to
make tho asparagus ."go" as far as
possible, will cut tho stalks into small
lengths and put U'o bard portions Into
a well in advance of the tips
and softer parts, sho will find that

hard portions will become as
tender as string beans, and that every
hit of the asparagus can bo eaten.

COLD CREAM.

During tho weather one re-

quires a good, puro cold cream
can bo appllod ln tho daytimo without
bqing noticeable. Hore is an excel-
lent reclpo:

Tako half an ounce each of sperma-

ceti and whlto wax, with two of witch
hazel .and three of sweet almond oil.
Lot tho wax and barely
melt over hot wntor before adding tho

'
oil. Thoy should only just turn liquid
beforo being removed from tho heat
Mix In tho oil, thon with a silver fork
add tho witch huzol, drop by drop;
boat- - to a smooth cream, adding a tow

! drops ot any preferred perfume.

"Cheese combined with onrnnl fnndn
makes n rational dish as regards the'
proportion of nutrients lb supplies,
Cheese and somo of the crisp ready
servo' coroal broakfaBt foods Is a com-- '
blnntlon which is common, tho cheoso
bolng molted with the cereal food oi
simply sorved with It.

"Thoro aro many who relish a piece an 11,1(1 co1- - Cut ,nto siuares or

of chooso with tho cooked coroal so Blrl"8' covor wlth nn CBB nnd crumb
commonly oaton for breakfast nnd find mlxturo nnd fry in doop fnt.
such a combination satisfying to up- -' Choose Balls Ono ono-hal- f

petite and taste. Oatmeal or some cupfuls of grated chooso, ono tablo-otho- r

homo cooked breakfast coreal spoonful of flour, tho whitos of threo
proparod with cheeso Is palatable and eEBs salt, popper, cracker dust. Boat

such dishes havo an advantage in that the wh,t8s of the eggs, add tho othor

thev may bn served without crnatn ingredients, make into balls and roll

crumbs after
water has been off, texturo proportion

chop. Tho in lncreasea
chceso

innovation,
cheese

fast

them

othor
may

steamer

theso

HOME-MAD- E

windy
that

spermaceti

and

and sugar. Since such a dish con-

tains considerably more protein than
the breakfast cereals as ordinarily
served, it has a furthor advantage in
thnt It mnv woll snrvf ns tJir nrlnHnnl
item of a breakfast menu, Instead of a
preliminary to other courses. Such a
combination as cereals cooked with
cheese, toast, fruit and tea, coffee or
chocolate makes a palatable as well

nutritious breakfast and ono which
not require much work to

paro and to clear away.

"A reclpo for preparing oatmeal
with cheese follows: Wheat break
fast foods, cither parched or unparch
ed- - corn meal and hominy may bo pro-pare- d

In the same way."

Two cupfuls of oatmeal, ono cupful
of grated cheese, ono tablespoonful of

butter, ono level teaspoonful of salt.
Cook tho oatmeal as usual. Shortly
before serving stir in tho butter and
add tho choes, and stir until th
cheeso is melted and thoroughly
blended with tho cereal. The cheesr

A few of tho other djshes for which
recipes aro given are Roman gnocchl,

cheese souffle with pastry, cheese cro- -

quettes, and fried cheeso balls. Here
Is the way you make cheeso croquet-

tes and cheese balls:

Croquettes. Threo tablespoonfuls

of butter, ouo-quart- cupful of flour,
two-thir- d cupful of milk, yolks of two
eggs, one cupful of cheese cut in very

small pieces, one-ha- lf cupful grated

IYGIENIC

Simplicity is tho keynote nowadays

in bedroom furniture and furnishings.

This is especially tho case in small
city apartments, where thero is not
space enough for a regular maid. The
drudgery of house cleaning is thus
lessened, while the general health of

tha family is considerably benofited.
in tho now bedchamber there is.

nothing for mere looks, no useless
bric-a-bra- c for tho harboring of dust
and possibly Vermin. Yet the hygien-

ic bedroom may still express pretti-ness- .

a decided charm. It is of two
distinct sorts. It has either a hospi-ISi- e

- . .

tal plainness and Urreness, or else the
few necessaries used aro made at-

tractive with coquottish muslin or
cretonne curtains, pratty bedspreads
and dainty bureau fixings. But all
of theso things are washable, for
cleanliness, In the highest sense, iB

the chief object of these rooms.
The first move toward the accom-

plishment of a hygienic bedroom Is

tho removal of the old wall paper. In
many cities this thorough cleansing
of the walls Is exacted by law, as It
Is an established fact that dlseaso
may be transmitted through wall pa-

per, and the landlord of tho cheap
apartment Is only too much given to
putting one over another.

Her walls scraped and tho room
fumigated If necessary, the house-
keeper next decides whether sho will
havo a papered room or a painted
one. Tho last Idea Is tho more whole-
some of tho two, if the less elegant,
for painted walls can be washed down
every season, and, besides, paint lasts
a good deal longer than paper. If pa-

per is choson it Is in a light color and
without a distinct pattern. Somo
pretty wall papers In shadow stripes

whlto and faint gray, or whlto and
cream aro smart and givo a sugges
tion ot space. These may have a'
floral garland at tho top or bo put on
without It Tho celling is calclmined
for both tho painted and tho papered
room and the woodwork painted
whlto with a hard enameled finish.
After tho weekly cleaning, a rag
dipped in white soapsuds is used on
tho painted part of tho room with
fine effect

The furnishing of such a room Is a
genuine labor of love, and happy Is
tho woman who can buy everything
new that is needed. A whito iron
bed, with tho top und bottom the
same height and of a solid sort, and
straight chair of whlto enameled

cheose. salt and pepper. Mnko with

-

a white sauce, using tho buttor, flour
nnd tho milk. Add the unboaton yolk

nnd stir until well mixed, thon nd&P

tho grated chooso. As soon as tho
cheoso malts, romovo from tho Arc,
fold in tho pieces of cheeso and add
tho seasoning. Spread in a shallow

in crncker dust. If tho amount of flour
Is doubled the mixture may bo drop-

ped from a spoon and fried without
being rolled in crumbs.

AJ1 pf (tho foregoing wo hearty
chceso d,!hes that miZhi 1)0 BubHtitutr
ca Ior mcat at unncr. incro are otuor
rcclPes 'n which cheeso plays a less
Prominent part Thcso Includo milk
and cheeso soup, cheeso and vego- -

taule S0UP- - scalloped caonage or cauii
wlth cheGBO, cheeso with poto

to puff, cheese salads, cheeso Jelly,
deviled eggs with cheese, cheeso and
celery, cheeso biscuits, cheeso
drops, cheese wafers, chceso, ginger-brea-

cheeso custards and brown
Betty with cheese.

In conclusion tho report says that
an ounce of cheese roughly is equival-

ent to ono egg, to a glass of milk or
two ounces of meat. Tho bulletin
adds:

"Tho housekeeper in suitable ways
can use cheese, meat, flsh, eggs and
other foods of similar composition as
substitutes for ono another, being gov-

erned by their relative market valuo
at different times and seasons, by tho
tastes of her family and similar con- - .

siderations. If she uses tho different
foodstuffs with referenco to their nut-

ritive value and is skilful in preparing
foods ln appetizing ways and in serv-

ing thorn In attractive combinations,
the daily fare may bo both adequate
and pleasing, whether she selects
cheese or meat or flsh or eggs mater-

ial and fat. Here, as in all that per-

tains to housekeeping, truo economy
is dependent upon a knowledge of
materials and skill in using them." j)

BEDROOM
5

wood are the only pieces of furniture-absolutel-

required. If there is no
wardrobe built In the room n, macho-lor's--

wardrobe can bo bought, this bo-

lng a smallish, easily moved conveni-
ence much used at present. In a dou-

ble bedroom thero would bo two bach- -

elor wardrobes placed side by side,
exactly alike and painted white to
match tho wood of tho room. Twin,
beds also, put close together, jvould
be seen with these, but Hhero would
only be. a single bureau of extra size.
Beside each bed, or before tho sln- -

. ..
ono, mere wouiu ue a Drignt wasu- -

able rug, one of velvet ln French pat- -

terns, or a strip of carpeting hemmed
to look like a rug.

Tho dressiness ot tho room wouM
to a great extent, depend on thLy
floor rugs. With tho homemado rag
affairs effects aro kept countrified.
Curtains are of whito muslin or
striped white dimity with a ball
fringe edge, tho bedspread matching
the last material. The French velvet
rugs, which are tho smartest in old
pinks or dim blues, have delicato
floral borders and plain centerg, and
theso admit of a Frenchy touch in tho
other fixings of tho room. With ono
or two of these pretty luges on tho
brightly burnished floor bureau and:
tablo cover and chair cushions may bo
of a bright flowered cretonne edged
with hall fringe. The othor bureau
accessories also show a French smart-
ness thero nro gilt or glass candle-
sticks, a crystal lamp with 'a Mario
Antoinette shade and glass bottles
touched with gilt for tho perfumes
and toilet waters. It Is quite tho ele-
gant thing to go to bed by candlelight
or by tho aid of ono with tapers,

A bedroom in Dutch bluo Is a
charming novelty, and this could bo-go- t

up quite cheaply. Paint. tho walls
of tho room a faint cream and tho
woodwork a pure white and uso tho
calico in delicate and whlto, with a
whlto ball fringe edgo for all the cur-
tains, bed and bureau covers and. rock-
er cushions. Candlesticks can So

found In this color scheme as weiras
pin trays and scent bottles. For the
floor use a bluo and whlto rag rug,

Nothing disappoints some womon
moro than to not bo disappointed ln
n new neighbor.

A man Is apt to got so rattled when
ai leap year girl proposes to him that
sho can make him believe ho did It


